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What is the problem under consideration? Why is government intervention necessary?Some maintained schools do not currently have, or have access to, adequate kitchens or dining facilities. This lack of equity of provision in the system needs to be amended through government intervention so that all children can have access to healthy school meals and get the benefits from this access. This will support the government's drive to improve the quality and increase the take up of school meals. The current School Premises Regulations only make limited reference to such facilities. The Government therefore made a commitment in its 'Five-point plan' on school food published in September 2006 to review the regulations with a view to better reflecting our school food policy  including a greater specification for the standards that kitchens and dining facilities should meet.

What are the policy objectives and the intended effects?The key objective is to increase the quality and take up of school meals by ensuring that schools have suitable facilities to enable them to provide meals which meet the Government's nutritional standards, either by having the appropriate facilities (secondary schools) or, as a minimum, having access to those facilities (primary schools). We also aim to encourage take up by improving the dining experience for pupils. Evidence suggests that children benefit from healthy school meals in two ways, in terms of increased intake of essential nutrients such as iron, zinc and calcium, and through improved behaviour and concentration. By improving the take up and quality of school meals it is hoped that these benefits can be more widely spread in schools.

 What policy options have been considered? Please justify any preferred option. We considered taking no action; however, we feel it is essential to have a mechanism in place to ensure that LAs and schools are required to consider kitchens and dining facilities as a priority when spending devolved capital funds. A second option was that every school without a full production kitchen should have to install one. This is the ideal option but it was deemed to present an unacceptable cost burden.  This led to the preferred option: all new and substantially refurbished secondary schools to have facilities for preparation and cooking on site; and at primary for all new schools to have facilities on site, and for all schools that are significantly expanding, to have regeneration facilities or facilities to serve meals brought in from another kitchen.   

When will the policy be reviewed to establish the actual costs and benefits and the achievement of the desired effects? The proposals require action by 2015; we propose a review in the autumn of that year to ensure that the required facilities are in place. In addition to this, pilots of expanded FSM eligibility are being conducted between 2009-11. The findings of this evaluation may impact on these proposals.

Ministerial Sign-off For  SELECT STAGE Impact Assessments:I have read the Impact Assessment and I am satisfied that, given the available evidence, it represents a reasonable view of the likely costs, benefits and impact of the leading options.Signed by the responsible Minister:		Date: 
Summary: Analysis & Evidence
Policy Option:  School kitchen/dining facility	Description:  Requirement to include 

COSTS	ANNUAL COSTS	Description and scale of key monetised costs by ‘main 





	£ 4m – 13m		Total Cost (PV)	£ 95m – 215m
	Other key non-monetised costs by ‘main affected groups’ Transfer of BSF budgets away from other programmes within the school to support this programme to reach the target by 2015 and disruption costs.  Need to find additional catering staff although these will be funded by cost of the school meal.

BENEFITS	ANNUAL BENEFITS	Description and scale of key monetised benefits by ‘main 





	£ 		Total Benefit (PV)	£ 
	Other key non-monetised benefits by ‘main affected groups’ Increase the number of school dining facilities available if schools open their facilities to the public as envisaged in aims for the 21st Century School.  Possible increased opportunities for local catering companies to work with schools. 





Years 	Net Benefit Range (NPV)
£ 	NET BENEFIT (NPV Best estimate)
£ 

What is the geographic coverage of the policy/option?	England 
On what date will the policy be implemented?	2015
Which organisation(s) will enforce the policy?	DCSF 
What is the total annual cost of enforcement for these organisations?	£ 
Does enforcement comply with Hampton principles?	Yes/No
Will implementation go beyond minimum EU requirements?	Yes/No
What is the value of the proposed offsetting measure per year?	£ N/A
What is the value of changes in greenhouse gas emissions?	£ N/K
Will the proposal have a significant impact on competition?	Yes/No






Are any of these organisations exempt?	Yes/No	Yes/No	N/A	N/A

Impact on Admin Burdens Baseline (2005 Prices)	(Increase - Decrease)
Increase of	£ 	Decrease of	£ 	Net Impact	£ 

Key:	Annual costs and benefits: Constant Prices		(Net) Present Value
Evidence Base (for summary sheets)





Increasing the take up of healthy school lunches is at the forefront of work the Department for Children, Schools and Families and the School Food Trust are taking forward to improve the eating habits of school age children, help children attain better health and well-being, reduce obesity, and improve behaviour and attainment.

During the last eighteen months or so, much progress has been made: the final food and nutrient-based standards are now in place for primary and secondary schools. Its importance is further recognised by the inclusion of ‘school lunch take-up’ as an indicator for the child health PSA and National Indicator Set; and by its place as one of four components of the joint DCSF/DH Healthy Schools Programme. The School Food Trust is working actively with schools, local authorities and caterers to support the introduction of the nutrient-based standards and to increase the number of children eating school lunches across all ages.  These are its key objectives.  
Following the Trust’s fourth annual survey of take up of school meals for the 2008-09 financial year we now have a truly comprehensive picture of school lunch take up across the country with usable data from 145 LAs at primary level and 139 LAs at secondary level.  In those 80 or so LAs where it has been possible to compare last year’s results with this year’s, there was a 0.1pp increase at primary level and a 0.5pp increase at secondary level.  




We now feel that the progress we have made so far needs to be underpinned by the availability of good kitchen and dining facilities in all schools.  Without such facilities we will not succeed with our ambition to significantly increase the number of pupils eating a nutritious, high quality school lunch that meets the nutrient-based standards that now apply to school lunches. 
Since there is increasing evidence that a healthy school lunch can have a positive impact on children’s behaviour, concentration and performance at school, it is important to ensure that all children have access to healthy school meals. Therefore all schools should be able to prepare or store and serve food in appropriate kitchen and dining facilities. Some schools do not currently have these facilities and the children who attend these schools are much less likely to have access to healthy school meals. It is therefore important to increase the equity in the system so that children can have access to healthy school meals and therefore have the opportunity to benefit from these facilities. 
The policy assumes that existing capital programmes can be used to prioritise funding required to implement the revised regulations.  In the current spending review period there is £7.5 billion for schools and local authorities to allocate for local priorities.  This is in addition over £9 billion for Building Schools for the Future (BSF) and nearly £2 billion for primary schools through the Primary Capital Programme.  The needs of all maintained secondary schools are being considered as part of BSF, which should meet the costs of building and refurbishing all secondary schools over the course of the programme.  





	New build	Refurbish existing space
Full production kitchen	£100k - £180k	£40k - £100k
Dining area	£70k - £120k	£5k - £15k

Primary
	New Build	Refurbish existing space
Full production kitchen	£90k - £150k 	£30k-£80k
Regeneration kitchen	£30k - £80k	-
Dining area	£50k - £100k	£1k - £15k

These are estimates of costs that secondary and primary schools may have to face to meet the standards set in this intervention.
Estimates have been generated using data from the Department’s database of statutory proposals and estimates for new schools under the Building Schools for the Future programme (BSF), together with data collected from local authorities on new schools and improvements to kitchen and dining areas for the period 1997-2007 prior to the publication of ‘Better Buildings Better Design Better Education’ in 2007.  
The number of new secondary schools built under the BSF programme has been increasing year on year.  The Department anticipates that 165 new schools will be built in 2010-11 rising to around 200 new schools in 2011-12 and that it will then stabilise at 200 per year thereafter.  We can therefore assume that 200 secondary schools will be built under BSF each year until 2015, which will have kitchen and dining facilities funded through the BSF programme.  However, we have included an assumption that up to 5% (10) of these schools may have decided not to include kitchen and dining facilities if it had not been for these regulations.
According to the Better Buildings document 743 new primary schools, 96 new special schools and 42 Pupil Referral Units were built between 1997 and 2007 averaging around 85 new primary and special schools, and PRUs a year.  
Data from the Department’s statutory proposals database suggests that around 80 primary and 30 secondary schools request enlargement each year. We can use these estimates to assess the number of kitchens and dining areas that will need to be updated using the cost estimates above. 




All secondary schools will require full production kitchens under this legislation. Estimates of the number of schools are:

Under BSF: 10 schools a year
Improvements/Enlargements: 100 schools a year

It is likely that new secondary schools built under the BSF programme will require new full production kitchens and secondary schools being improved or enlarged through the programme are likely to require refurbishment of the existing space to get up to full production standards set by the legislation. Therefore:
New full production kitchens
Upper limit: 	10*£180k = £1.8m 
Lower limit: 	10*£100k = £1m
Refurbishment of existing areas:
Upper limit:	100*£100k = £10m
Lower limit:	100*£40k = £4m

Since this cost is a yearly cost we can show that under the legislation, this cost will occur every year until 2015. We will therefore have to calculate the present value to estimate the true estimates of the costs for secondary school kitchens:
Year 0 = 2011, years 1 – 4 = 2012 – 2015
For new full production kitchens:
Upper limit:	£1.8m per year, PV = £6.6m. Total = £8,411,542~ £8m
Lower limit:	£1m per year, PV = £3.7m. Total = £4,673,079~ £4.7m

Refurbished full production kitchens:
Upper limit: 	£10m a year, PV =£37m. Total = £46,730,792~ £47m
Lower limit: 	£4m a year, PV = £15m. Total = £18,692,316~ £19m

Total costs for secondary school kitchens:
Upper limit:	£8m + £47m = £55m
Lower limit:	£4.7m + £19m = £24m

Dining areas
For all schools that require full production kitchens the schools will also have to meet the regulations for dining areas. We assume that those schools that require new full production kitchens will also need new dining areas and those schools that will be required to refurbish existing kitchen areas will also need refurbished dining areas. Therefore:

New dining areas:
Upper limit: 	10*£120k = £1.2m. PV = £4.4m. Total = £5,607,695 ~ £5.6m
Lower limit:	10*£70k = £700k. PV = £2.6m. Total = £3,271,155~£3m

Refurbished dining areas:
Upper limit:	100*£15k = £1.5m. PV = £5.5m. Total = £7,009,618 ~ £7m
Lower limit: 	100*£5k = £500k. PV = £1.8k. Total = £2,336,539~£2m

Total costs to secondary schools for dining areas:
Upper limit: 	£5.6m + £7m = £13m
Lower limit:	£3m + £2m = £5m

Total costs to secondary schools can be summarised in this table:
	Total costs from 2011 – 2015
Kitchens	£24m – £55m




Cost estimates – Primary and special schools, and PRUs
Kitchens
From the above estimates we can see that there will be:
85 new 
80 enlargements
To meet the requirements, new primary and special schools, and PRUs will require new full production kitchens and such schools enlargements will need either new full production kitchens, refurbished kitchens or regeneration kitchens. We can therefore estimate that for those schools that are being enlarged and improved:
Upper limit:
50% would request regeneration kitchens
30% would request new full production kitchens
20% request refurbishment of their full production kitchen

Lower limit:
40% would request regeneration kitchens
10% would request full production kitchens
50% would request refurbishment

Therefore costs estimates for primary schools:
New full production kitchens:
Upper limit:	85 new primary + 30%*80 enlargements = 85 + 24 = 109* £150k = £16.4m. PV = £60m. Total = £76,404,845~£76m
Lower limit: 	85 new primary + 10%*80 = 93*£90k = £8.4m, PV = £31m. Total = £39,113,672~ £39m

Regeneration kitchens:
Upper limit: 	50% *80 enlargements = 40*£80k = £3.2m, PV = £12m. Total = £14,953,853 ~ £15m
Lower limit: 	40%*80 = 32*£30k = £960k a year, PV = £3.5m. Total =£4,486,156~£4.5m

Refurbishments:
Upper limit: 	20%*80 = 16*£80k = £1.3m, PV = £4.7m. Total = £5,981,541~£6m
Lower limit:	50%*80 = 40*£30k = £1.2m, PV = £4m. Total = £5,607,695 ~ £5.6m

Total costs for primary school kitchens:
Upper limit: 	£76m + £15m + £6m = £97m
Lower limit:	£39m + £4.5m + £5.6m = £49.1m

Dining areas.
As with secondary schools, primary schools will need dining areas. We can estimate that new schools will need new dining areas although for a significant percentage of these schools the dining areas are likely to be included as part of multifunction halls.  We have assumed that 40 schools may want separate dining areas. Those schools with regeneration or refurbished kitchens are also likely to want to make some refurbishments to their dining areas. Therefore:
40 new schools will require new dining areas. For the 80 schools being enlarged the percentages are likely to be: 

Upper limit:
40% new dining areas
60% refurbishments (those that had regeneration and refurbishments)

Lower limit:
20% new dining areas
80% refurbishments

We can therefore estimate the costs for dining areas for primary schools:

New dining areas:
Upper limit: 	40+ 40%*80 = 72*£100k = £7.2m, PV = £26m. Total = £33,646,170~£34m
Lower limit:	40+ 20%*80 = 56*£50k = £2.8m, PV =£10m. Total = £13,084,621~£13m

Refurbished dining areas:
Upper limit: 	60%*80 = 48*£15k = £720k, PV =£2.6m. Total = £3,364,617~£3m
Lower limit: 	80%*80 = 64*£1k = £64k, PV = £235k. Total = £299,077 ~ £299k

Total dining:
Upper limit: 	£34m + £3m = £37m
Lower limit:	£13m + £299k = £13m

Total costs to primary schools can be summarised in this table:
	Total costs from 2011 – 2015
Kitchens	£49m – £97m




As a result of the programme it is likely that a small percentage of primary schools may request refurbishments each year. Previous assumptions said that 130 primary schools a year would request school improvement, this calculates as 1300 over a 10 year period. The Better Buildings document showed that over the period 1997 to 2007 743 new primary schools were built and over this same period 1200 dining and/or assembly school refurbishments took place. From this it can be assumed that approximately 60% of these were from primary schools, therefore approximately 70 a year, 700 over 10 years.

There are 17,064 primary schools​[1]​ in England, therefore:
17,064 – 1300 – 743 – 70 =14,951 primary schools which may request refurbishments to their kitchen and dining areas.
If it is assumed that 0.1% of these schools requests refurbishment each year then:
0.1%*14951 = 14.951 ~ 15 schools a year.

Costs of these refurbishments:
Kitchens:
Upper limit: 15*£80k = £1.2m a year, PV over 10 years =£9.98m, Total PV over 10 year period = £11m
Lower limit: 15*£30k = £450k a year, PV = 3.7m, total PV over 10 year period = £4m
Dining areas:
Upper limit: 15*£15k = £225k a year, Total PV = £2m
Lower limit: 15*£1k= £15k a year, Total PV = £140k

Total annual costs of refurbishment:
	Total PV over 10 year period
Kitchens	£4m - £11m
Dining areas 	£140k - £2m
Total	£4m - £13m

Estimates of increased take up by local authorities
As part of their bids for the £150 million capital funding which is being made available by the Department, local authorities have provided estimates by which take up will increase as a result of making improvements to kitchen and dining areas . So far 49 local authorities have provided estimates of take up in their bids.
From the first and second waves of bids it is possible to calculate an estimate of take up and therefore estimate the number of children who would benefit from the intervention.
Analysis of these bids has shown that the 49 LAs predict that take up of school meals will increase by 59,560 pupils as a result of this intervention. This works out at approximately 0.7% of the national number of pupils in primary and 0.992% of the national number of secondary schools.
Over the first 2 waves of spending (2009/10 and 2010/11) approximately £10m will be spent and it is estimated will impact on 59,560 pupils. Therefore for every £1 spent it is expected that 0.006 pupils will take up school meals.

The estimated costs for this programme are:
One-off costs (primary and secondary): £91m - £202m
Annual costs: £4m - £13m
Total costs: £95m - £215m






Due to the nature of this intervention it is hard to estimate the links between improvement in dining and kitchen facilities and greater economic benefits to children in the future. However, there is now increasing evidence that a healthy school lunch can have a positive impact on children’s behaviour (especially learning-related behaviours), alertness, concentration, and on their performance at school, factors that clearly affect their wider well-being, both directly and indirectly.  When having school lunch, pupils have the opportunity to develop their social and communication skills while sharing a meal.  A school lunch also provides two portions of the recommended 5 A DAY of fruit and vegetables, together with essential vitamins and minerals, and has an important role in helping our drive to reduce childhood obesity and improve our children’s health. 
Examples of research into school meals, attainment and behaviour include:
	Belot and James (2009) Healthy school meals and educational outcomes. This showed that the intervention in Greenwich resulted in higher SATS scores compared with similar LAs with no intervention.
	School Food Trust : School lunch and behaviour in primary schools. Pupils’ alertness increased, resulting in a three-fold greater engagement with teachers in four intervention schools compared with two control schools in Sheffield.
	Bellisle (2004) Effects of diet on behaviour and cognition in children, British Journal of Nutrition. A review paper suggests that recent findings are showing a more consistent link between improved nutrition and school performance and behaviour.
	School Food Trust: School lunch and behaviour in secondary schools (published July 2009).  The study shows that following improvements to the dining environment and to the nutritional quality of the food served, pupils in seven intervention schools were 18% more likely to be on task and 14% less likely to be off task than pupils in four similar control schools. These findings were based on objective measures of behaviour in the classroom.  
These improvements in social and communication skills and behaviour appear to translate into the classroom and lead to a greater level of concentration in class. This improvement is likely to have a positive impact on attainment and could benefit children in the future.
These initiatives will also promote the take up of school meals, one of the Department’s PSA targets. With the promotion of healthy school meals the Department can work towards its goals of improving child nutrition and reducing childhood obesity.

Benefits to pupils:
It is likely that this intervention will lead to an improvement in behaviour and concentration which could lead to higher attainment.
There is a small but growing robust body of evidence to support clear links between eating healthier meals in a better dining environment and improvements in alertness in the classroom and higher levels of learning-related behaviours. Although there is not a sufficient body of evidence to quantify the likely effects across all schools that introduce better food preparation and dining facilities, the consistency of the benefit is growing clearer. 
The likely links are:

Benefits to health service
Improved food leads to improved health in young adults. The improvement of kitchen and dining facilities in schools supports the production and take up of the improved food and enables the improvements to achieve maximum benefits. In particular:

	The number of girls leaving school with anaemia will reduce, with a subsequent positive impact on health and pregnancy. 
	Good school food, and increased physical activity, reduce overall levels of obesity.

Benefits to schools and teachers:
A number of benefits are likely to arise for schools and teachers, but again these cannot be fully quantified until more research is conducted.
Evidence suggests pupils’ behaviour is likely to improve in lessons, making them more alert and receptive and thereby disrupting the class less, which could lead to higher levels of attainment
Teachers themselves may also be encouraged to develop a healthier diet, and to model good social behaviours in the dining room because the better quality of both food and environment encourages more teachers to return to the dining room for their daily lunch. 
More schools would have the facilities to meet the Government’s vision for a 21st Century School including facilities for the wider community, and a range of after school activities.  
The Department encourages LAs to open out tenders for catering provision to local providers. If the number of kitchens in LAs increases through this intervention it could lead to an increase in the amount of opportunities available to local businesses which might improve businesses in the LA. However, it is difficult to estimate the number of businesses this will effect and is therefore not quantifiable.
Benefits to caterers and viability of catering services
Caterers (both LA and private, including in-school) have stated repeatedly to the Trust that higher take up is likely to support a more financially viable catering service.  The National Audit Office estimated in their report: Smarter Food Procurement in the Public Sector (2006) that an average increase in take up of 10 per cent, would generate additional takings of £60 million.  Allowing for resultant increases in variable costs (such as food), they estimated that additional revenue of £33 million could be generated for reinvestment in improved school food facilities or other areas of school provision.

Risks and mitigation
Number of risks that could develop from this intervention:
-Level of funding is subject to future spending decisions – Risk if there is too much reliance on outside funding, there may not be enough funds available in the current economic climate. This risk is mitigated by the development of more viable services which are supported by pupils and parents as the quality of provision is seen to improve.
-Could provide kitchen and dining facilities but see no improvement in food – i.e. not supplying healthy school meals for children. There is a risk that even with new and improved kitchen and dining facilities the food quality could still be poor. This risk is mitigated by (a) the reform agenda being pursued by the Trust and partners on training of catering and dining staff, marketing, engagement of schools to adopt a whole school approach through the Million Meals campaign, and engagement with parents, governors and teachers to support a reform agenda, and (b) improvements in the process of audits and inspections of school food provision, in collaboration with Ofsted, Healthy Schools, Trading Standards, Governors and other groups with an interest in moving toward and maintaining catering services compliant with the standards. Information is collected by the Trust on take up of school meals, take up of training, other factors associated with the development of strong and sustainable catering services, etc.
-Schools which currently have sub-standard (as opposed to no) kitchen facilities may want funds for refurbishments, as well as additional serveries and dining facilities to cope with increased numbers. This potentially places additional financial burdens on LAs as well as central government resources. The growing body of evidence regarding the benefits of healthier  eating, however, may help to support the use of the funding that is available through the £18.5bn available for local priorities, the BSF and PCP programmes.

Evaluation Plans
The School food trust currently collects data and information on school meals annually. It also conducts research into the impact of improving school meals, and the impact on take up and quality of food provision in relation to the many interventions that it is piloting. In addition, the many visits to schools by the Trust and its partners enable them to observe changes and improvements.
The proposals require action by 2015; we propose a review in the autumn of that year to ensure that the required facilities are in place. In addition to this, pilots of expanded FSM eligibility are being conducted between 2009 and 2011. If take up increases as a result of these pilots, the findings of the evaluation will help inform whether increased FSM take up leads to improvements in outcomes, as well as a better understanding of the need to expand both and improve kitchen and dining facilities to provide healthier food to growing numbers of pupils

This information can then be used in conjunction with the School Food Trust data and knowledge to inform the evaluation. 




Specific Impact Tests: Checklist

Use the table below to demonstrate how broadly you have considered the potential impacts of your policy options.  

Ensure that the results of any tests that impact on the cost-benefit analysis are contained within the main evidence base; other results may be annexed.

Type of testing undertaken 	Results in Evidence Base?	Results annexed?
Competition Assessment	Yes/No	Yes/No


















Relevant provisions in the School Premises Regulations

Under Section 7(b) of Part II to the Education (School Premises) Regulations 1999 - SI 1999 number 2  (see http://www.opsi.gov.uk/si/si1999/19990002.htm (​http:​/​​/​www.opsi.gov.uk​/​si​/​si1999​/​19990002.htm" \o "http:​/​​/​www.opsi.gov.uk​/​si​/​si1999​/​19990002.htm​)), kitchen facilities fall under a paragraph on ancillary facilities as follows:

“The buildings provided for a school shall be adequate to permit the provision of appropriate ancillary facilities, in particular – ………





Improving kitchens and dining facilities













Evidence: Ofsted, Head teachers and catering providers  report that children do not eat school meals due to queues, poor quality food, poor dining areas, etc








^1	  DCSF Statistical First Release, ‘Schools, Pupils and Their Characteristics, January 2009’
